Summer 2 - Year 8 Name:

1

Idea

Explanation

Make some flash
cards or PowerPoint
slides. Make top
trumps.

Write down key words, quotation,
questions or equations on one side of
a card. On the other side, write the
definition or answer. Use them to
test yourself.

Make a poster.

Just reading through your books or a knowledge organiser is not
always an effective way to revise. Instead, you should do something
with the information. Choose an example of the revision methods on
the pages or see if you can come up with another method.
The knowledge is evolutionary not revolutionary. Approximately half
the knowledge is new and half helps you revise. Many of the
activities are changing. We hope you enjoy them.

Subject

Page
Number

Subject

Page
Number

Multidisciplinary
Lessons

3

Geography

34

Art

6

Spanish

36

Textiles

12

History

42

Food

15

English

44

DT

24

Maths

48

PE

25

RE

51

Science

29

Music

53

Computer Science

33

A range of bonus ideas
to prevent boredom

57

Turn your notes into posters with
lots of colour and illustrations.
Summarising the key information in a
different way is an effective way of
learning and your brain will remember
the colours more easily. Do the title
last!

Draw spider diagrams,
or for the adventurous
mind maps.

Write the topic/keyword in the
centre of your page. Add everything
you know in subtopics. Then explore
each subtopic in turn adding more
ideas. Colour/pictures help you
recall.

Write a song or a rap.

Are there songs that stick your head.
Change the lyrics to the information
you want to learn. If you record and
listen back it will be a more fun way
of revising.

Plan a lesson

If you teach something to someone
else the chance of recalling it is
really high. This has been found to
be the most effective way of learning
something for the long term.

Write a story or comic
strip.

Take the keywords or facts that you
need to learn and turn them into a
story or a cartoon. The sillier the
story the more likely you are to
remember it.

Write a quiz.
Design a game.

Playing is how we learn as young
children and it is a very powerful way
of learning throughout life. If we
enjoy the game it helps us remember.
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Sharing the Love of Reading: 11-16-year olds
1. Can I read
aloud to a
friend or
relative?

7. Can I
discover what
books mean
to someone
else?
8. Can I…
11. Can I
design my
own reading
den?

15. Can I
recreate a
favourite book
or comic cover?

2. Can I hide
a story or
poem to be
found?
4. Can I share
my reading
journey over
the last
week?

5. Can I learn
about a book
from
someone’s
past?

9. Can I
create a
paper chain
of poetry?

10. Can I gain
a ‘7-day
streak’ of
reading?
12. Can I
recreate a
scene/poem
using various
materials?

16. Can I find an
online video of
an illustrator
drawing and
draw along?

14. Can I set
up a news
desk & give a
report?

3. Can I
deliver a
speech from
a character or
public figure?
6. Can I…

13. Can I
read in an
unusual &
unexpected
place?
18. Can I
make my own
mini book?
17. Can I make
an A-Z of
authors, book
titles or favourite
characters?
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Methods of Recording
Observational drawing

Drawing from looking at images or objects

First hand observation

Drawing directly from looking at objects
in front of you

Second hand observation

Drawing from looking at images of objects

Photographs

Usinga camera or smartphone to record
images will class as first hand observation

Sketches

Basic sketches and doodles can act as
a starting point for development

Basic shapes

Accurate shapes

Detail

Alternative shade techniques

Step 1- Describe
What is this an image of?
What have you done here?
What was this stage of the
project for?
Step 2- Explain
How was this work made?
How did you produce
particular effects? How did
you decide on the
composition?

Shade
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Tonal shade
Produce a range of tones by varying
the pressure and layering consider
using softer pencils for darker shades

Describes writing notes, using
images and explaining your
thoughts to show the
development of your work.

Cross hatching

Hatching

Contour lines

Stippling

Scribble

Pattern

Step 3- Reflect
Why did you use these specific
methods? Why do particular
parts work better than others?
Why might you do things
differently next time?

Art Key Stage 3

Stages of Drawing

Annotation

1- Formal elements are taught e.g. how to sketch and use tone to create a 3D effect. You will explore the colour wheel and how to use the basic materials in Art.
2-“The Greenman” – This project introduces you to facial proportions and how to blend oil pastels effectively. We also learn about clay and create small 3D
Greenman faces. Examples of world renowned pieces of art are discussed.
3-“Perspective Landscapes”- This project introduces students to the concept of perspective and distance in Art. You learn about the technique of one-point
4
perspective to create a feeling of depth in a landscape.

Art Key Stage 3
5

1

Formal Elements of Art
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Composition Layouts
Rule of thirds – Place focal objects
at 1/3 or 2/3 of the image
horizontally or vertically. Not in
the middle

Art Key Stage 3

Balance elements. If there
is an emphasis on one side
balance it out with smaller
objects on the other

Simplify and fill. Enlarge or
crop the image to fill the space
3

A Rough

A Visual/
Maquette

Final Piece

A basic sketch of
a final idea

A small image or
model created in
selected
materials

An image or
sculpture pulling
all preparatory
work together

Use lines. Lines will draw the
viewer in, they don’t have to be
straight, consider S or C
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Health and Safety
Micro-organisms

Micro-organisms are tiny forms of life. They can only be seen under a
microscope and are sometimes called microbes.
They spoil food and make it unsafe to eat because they contaminate it with
their waste products, their physical presence and the toxins they produce.

What micro-organisms can spoil food and make it unsafe to
eat?

There are three groups of micro-organisms that you need to know about that
spoil food and cause food poisoning. These are..
• Bacteria
• Moulds
• Yeasts

Micro organisms need 5 conditions to grow and multiply:
1.
2.
3.
4.
5.

A warm temperature
Plenty of moisture (water)
Plenty of food
The right PH level (not too acidic or alkaline
Enough time (bacteria split every 10-20 minutes)

High risk foods

High risk food have ideal conditions for bacteria
High risk foods are ready to eat foods that could grow harmful bacteria
They are moist and high in protein which is food for bacteria.
High risk foods have a short shelf life – you can’t keep them for long or the
bacteria might multiply to dangerous levels.

Storing food safely
Cooking (75°C)
•

•
•

Cooking food above 75°C kills
bacteria
Re-heat food properly, only once.
Reheat food so 75°C for at least 3
minutes
Check the food is 75°C with a
temperature probe

Chilling (0°C – 5°C)
•
•
•

Keeping food between 0°C and 5°C
slows down the growth of bacteria
This extends the shelf life of food
Chilling food doesn’t change the
properties much – food looks and
tastes the same

The danger zone (5°C-63°C)
•

•
•

Bacteria can grow and multiply
quickly between 5°C to 63°C.
This is called the danger zone
The optimum temperature for
bacterial growth is 37°C

Freezing (-18°C)
•
•
•

Freezing food below -18°C stops
bacteria growing – they become
dormant
Freezing generally extends shelf
life and the nutrients aren’t lost
It doesn’t kill the bacteria though.
They become active again once
the food defrosts.

Examples of high risk foods:

Preparing self for cooking
• Tie hair back to prevent hair and dandruff falling in food
• Take off coats and blazers
• Wear an apron to prevent bacteria transferring from our
clothes to our food
• Wash hands with hot soapy water to kill bacteria

Example exam questions:
What five conditions to bacteria need to grow and multiply? (5 marks)
What is a high risk food? (5 marks)

Preparing the room for cooking
• Sanitise all work surfaces
• Check equipment is clean and dry
• Tuck all stools in as they can be a trip hazard
• Put all high risk foods in the fridge to slow bacteria growth

•
•
•
•

Cooked meat, fish and poultry, dairy products (eggs, cheese etc.), gravies,
stocks and sauces, shellfish, cooked rice.

Wash your
hands after:
• Coughing
• Sneezing
• Tying shoe
laces
• Going to the
toilet
• Touching
hair or face
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Nutrition
Nutrients

Macro nutrients – needed in large quantities in the diet. The three macro nutrients are: PROTEIN, CARHOHYDRATES, FAT
Micro nutrients – needed in small quantities in the diet. The two micro nutrients are: VITAMINS, MINERALS

Protein

Proteins are made up of amino acids, often referred
to as the ‘building blocks’ of the body. Non-essential
amino acids can be made by the body, how ever,
essential amino acids cant be made by the body and
we must get from the food we eat.
High biological Value (HBV) proteins contain all the
essential amino acids we need and generally come
from animal sources. Low biological value (LBV)
proteins are missing one of more essential amino
acids and generally come from plant sources.

Food sources

HBV - beef, pork, lamb, poultry (chicken, turkey,
duck), fish, cheese, butter milk
LBV – beans, chickpeas, lentils, peas, nuts, seeds,
found in smaller amounts in some vegetables such as
spinach and broccoli.

Function

Needed for growth from childhood to adulthood and
the growth of nails, hair and muscle mass, repair of
muscles, tissues and organs after illness or injury
and to make enzymes for digestion and antibodies to
stop us getting ill.
Example exam questions:
What are the two types of fat? (2 marks)
Explain the difference between a HBV and LBV
protein (6 marks)

Carbohydrates

There are two types of carbohydrates, complex and
simple. They are also known as starchy (complex)
and sugary (simple).

Food sources

Starchy – bread, rice, pasta, potatoes, bagels, oats,
flour, cereal and some vegetables.
Simple – fruit, some vegetables, chocolate, sweets,
biscuits, cakes

Function

Starchy/complex carbohydrates are digested
slowly and provide long term energy.
Sugary/simple carbohydrates are digested slowly
and provide short term energy

Dietary related health problems
Too much sugar can cause:
1.
2.
3.

Fat

There are two types of fat, saturated and non
saturated.
Saturated fats are classed as ‘unhealthy fats’, they
are solid at room temperature and are generally
animal based.
Unsaturated fats are classed as ‘healthier fats’ and
are liquid or soft at room temperature and come
from plant based sources.

Food sources

Animal –beef, chicken skin, processed meat
(sausages, salami, pepperoni), bacon, butter, cheese,
full fat milk
Plant – vegetable oils (sunflower, olive, rapeseed),
avocado, nuts, seeds

Function

Keeps us warm (provides insulation), secondary
source of energy, protects vital organs and bones.

Weight gain (which can lead to obesity)
Tooth decay
Diabetes (your body cannot produce enough/any insulin to regulate your blood sugar levels)
Too much salt can cause:
1. High blood pressure (this can increase your risk of heart disease and a stroke).

Too much saturated fat can cause:

1. Weight gain (which can lead to obesity)
2. High cholesterol (this narrows arteries making it harder for the blood to travel around, putting you
at risk of heart disease).
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The Eatwell guide
The Eatwell guide

The Eatwell guide is a government guide designed to show you the proportions of different foods groups you
should eat over a day or more.
Tips on making healthy choices from the eatwell guide:
Fruit and vegetables: eat 5 portions of fruit and vegetables a day, this should make up 1/3 of your plate a day,
fresh, frozen, canned, dried and fruit juice/smoothies all count, don’t exceed 150ml of fruit juice/smoothie a day
as it can cause tooth decay, try snacking on fruit over high sugar and fat foods,
Potatoes, bread, rice, pasta and other starchy carbohydrates: choose non-sugary cereals, leave the skin on
potatoes, choose wholemeal options of foods such as bread, rice and pasta.
Oils and spreads: choose unsaturated fats such as vegetable oils and margarine over butter, use in small amounts.
Dairy and alternatives: choose lower fat options such as skimmed milk and low fat and salt cheese, choose low
sugar yogurts and add fruit as a natural sweetener.
Beans, pulses, fish, eggs, meat and other proteins: eat more beans and pulses as they are high in fibre and fill you
up for longer, cut the visible fat off meat, choose lower fat meat options, eat 2 portions of fish a week.
Water: drink 2-3 litres of water a day, choose lower sugar option drinks.

8 Guidelines for Healthy Eating
1. Base your meals
on starchy
carbohydrates

• This should make up 1/3 of your diet
• Chose high fibre, whole grain options e.g. pasta, rice
• Try to include one starchy food with each meal

5. Eat less salt –
no more than 6g a
day for adults

• Eating too much salt can raise blood pressure, this puts
you at high risk of heart disease or a stroke
• Most of the salt you eat is already in food, check the
labels to help you choose low salt options

2. Eat lots of fruit
and vegetables

• Try adding a banana to cereal or swap crisps for fruit
• Always serve main meals with two vegetables
• Beans and pulses can count as 1 of your 5 portions

6. Get active and
be a healthy
weight

• Regular exercise can reduce your risk of getting serious
health conditions
• Aim for 150 minutes of exercise a week

3. Eat more fish –
including one portion
of oily fish

• Fish is a source of protein and vitamins and minerals
• It contains omega 3 (good for eyes, skin, brain heart)
• Oily fish includes: salmon, herring, mackerel, sardines

7. Don't get
thirsty

• 6-8 cups a day, 2-3 litres
• Avoid sugary and fizzy drinks as they’re bad for teeth
• Remember fruit juice and smoothies is also high in sugar

4. Cut down on
saturated fat and
sugar

• All types of fat are high in energy and should be eaten
in small amounts
• Excess sugar can cause weight gain and tooth decay

8. Don't skip
breakfast

• Kick starts you for the day
• choose healthy low fat, sugar and salt and high9fibre
• Choose low sugar cereals and granola

Seasonal Produce and Air Miles
Seasonal produce

Seasonality of food refers to the times of year when
the harvest or the flavour of a given type food is at its
peak. This is usually the time when the item is the
cheapest and the freshest on the market.
The food's peak harvest time usually coincides with
when its flavour is at its best.

Advantages of local, seasonal foods

• Often cheaper as it is not imported and there is a
larger quantity of the food available
• Fresher as it has taken less time to travel and less
storage time.
• High in nutrients – fruit and vegetables lose nutrients
over time after being picked. With less travel and
storage time, they lose less nutrients.
• Tastes better as it is fresher and higher in nutrients.

Disadvantages of local, seasonal foods

• There is a smaller range of foods available
• Not importing foods means not supporting farmers in
developing countries.

Examples of UK grown produce
Autumn

Winter

Spring

Summer

Apples
Mushrooms
Beetroot
Pears
Potatoes
Pumpkin
Garlic

Cauliflower
Sprouts
Suedes
Sweet
potato
Broccoli
Oranges
Cabbage

Strawberry
Carrot
Lettuce
Leeks
Asparagus
Peas
Spring
onion

Cucumber
Aubergine
Tomato
Raspberry
Courgette
Onion
Corn on the
cob

Food miles

If we’re not eating fresh, seasonal food grown in the UK, the food has travelled from abroad to
reach us.
•
Food miles are clocked up by the fresh fruit and vegetables arriving by plane from across the globe.
•
Then the fruit gets loaded in to lorries and driven across various parts of the country to
supermarkets
•
Then once on a shelf the products are then bought by people who then drive it back home.
Food miles are the measure of the distance a food travels from field to plate. This travel adds
substantially to the Carbon Dioxide emissions that are contributing to climate change. The amount of
food being flown into the UK doubled in the 1990s and is predicted to rise further each year. Consumers
are also directly responsible for increased food miles. We now travel further for our shopping and use
the car more often to do it.
•

Advantages of importing foods

• A wide range of foods are available in our shops all year round e.g. strawberries at Christmas.
• Less energy is used growing certain crops in poorer countries as there is no need for heating
glasshouses etc. (less damage to the environment)

Disadvantages of importing foods

• Its harder to monitor food production standard and conditions for workers in countries far away.
• Taxes on imported foods means farmers in developing countries don’t always receive a fair price for
their foods.
• Food that has travelled a long distance is less fresh by the time it reaches the shelves
• People do not buy local produce as much so local UK farmers don’t make as much money
• Increased road traffic as more food is being transported around the holiday
• There is increased used of fuel for the road transport plus the carbon dioxide emissions related
• The amount of food flown into the UK increases each year which means the UK is not self-sufficient
• Pressure to expand food production has led to the destruction of environments in some poorer
countries
• Over 60% of household waste is a result of food packaging
• Fresh spinach looses over 90% of its vitamin C in the first 24 hours of harvest

Examples of imported foods

Pineapple, mango, tomatoes, celery, potatoes, bananas, nuts, sugar, chicken, lamb, beef, fish, oil, cocoa
beans, grapes, tea, coffee, rice, soya bean, herbs, spices, olives, capers, avocado, cauliflower, 10
broccoli

Food Packaging
Food packaging
Food is packaged to protect the
product during transport and whilst
sitting on shelves.
Why is food labelling important?
Symbols on packaging show important
information to customers.
Example exam questions:
Seasonal produce and air miles
What are the advantage of buying
locally produced, seasonal produce? (6
marks)
Explain the disadvantages of buying
imported foods. (10 marks)
Explain the term ‘air miles’ (3 marks)
Explain the term ‘seasonal produce’ (3
marks)
How might a restaurant use the fact
they only use
Food packaging
Compare the two dishes and explain
which dish is a healthier choice. Use
the traffic light system to help you
with your answer (6 marks).
Why is it important to include a
vegetarian symbol on food packaging
of vegetarian products? (2 marks)

Giving farmers a fair
price for their products.

Forest Stewardship
Council – helping
effectively manage
forests.

Suitable for home
freezing.

Eggs have been produced
to the highest standards
of food safety.

Vegetarian approved –
free from animal
products.

This product can be
recycled.

A British organisation
that promotes and
regulates food quality.

Tidy man – do not
litter.

Food which abides by the
Islamic law. The Islamic way
of slaughtering is cutting the
throat and draining the blood.

An ethical food label –
helping farm animals
have a good life.

Reference intake
You'll see reference intakes referred to on food labels. They show you the maximum amount of calories and nutrients
you should eat in a day. Most packaging has a colour coded label on the front to help you make healthy choices.
Reference in take amounts:
Kcal (calories) – 2000
Total Fat -70g
Saturated fat – 20g
Sugar – 90g
Salt – less that 6g

Red means HIGH in that nutrient
Amber means MEDIUM in that nutrient
Green means LOW in that nutrient

Reference intakes are not meant to be targets. They just give you a rough idea of how much energy you should be eating each
day, and how much fat, sugar, salt and so on.
The percentages represent how much of your reference intake is in the product, e.g. the product has 3.0g of FAT in it, that is
11
4% of 70g of fat.
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Push or pull

Contac
t force

Exerted between
two objects
when they touch

Friction, air
resistance,
tension.

Noncontac
t force

Exerted between
two objects
without
touching

Gravity,
electrostatic
forces,
magnetic
forces.

Weight

Force

Stretch,
squash, turn.

Force acting
upon an
object due to
gravity

Newton
(N)

Mass

Year 8 Forces
pressure and moments

How much
matter

Kilograms
(Kg)

Pressure
Moment

Resultant force
exerted by a fluid

Pressure = Force ÷ Area
Fluid

A liquid or gas

Flows and changes
shape to fill a
container.

P=F÷A

Lever

Upthrust

M=FXd
Moment = force X distance

Atmospheric pressure
Caused by billions of air
particles colliding with
a surface.

Moments,
levers and
gears

Turning effect of a
force about a pivot

A small force exerted with
a long lever applies a
large force

Pressure and depth
Pressure on divers
depends on weight
of water above

Hydraulic
machine

Principle of moments
Use liquids
to transmit
pressure

In a balanced system, the sum
of the clockwise moments =
the sum of the anti-clockwise
moments

Earths resources and climate
change
Fuels as Energy Resources
Fuels store chemical potential energy. Many fuels are used a great deal by humans, including
fossil fuels:
•Oil – used to make petrol/diesel/aircraft fuel especially
•Coal – burned in power stations to generate electricity
•Natural gas – used as a fuel for heating homes and for cooking.
These are all very useful fuels, but the problem is that they are non-renewable and when
they are burned, carbon dioxide is produced. Carbon dioxide contributes to climate change
because it is a greenhouse gas.
Other Energy Resources
We don’t have to use fossil fuels for the uses given above. There are many other energy
resources on Earth, including many renewable resources. E.g.
•Sunlight, which we can use to generate electricity with solar cells
•Wind, which can be used to generate electricity using wind turbines
•The tides, which can be used to generate electricity
•Waves in the sea, which can be used to generate electricity.

Many things should be considered to choose an
energy resource:
-The reliability of the energy resource
-The usefulness of the energy resource
-How long the resource lasts, and if it is
renewable
-The environmental impact of the energy resource.

Global
warming

Choosing energy resources

Carbon dioxide,
water vapour
and methane

Examples of greenhouse gases that
maintain temperatures on Earth in
order to support life

The greenhouse
effect

Radiation from the Sun enters the
Earth’s atmosphere and reflects off of
the Earth. Some of this radiation is
re-radiated back by the atmosphere
to the Earth, warming up the global
temperature.

Levels of
CO2 and
methane in
the
atmosphere
are
increasing.

Decreased land availability
from sea level rise,
temperature rise damages
delicate habitats, extreme
weather events harm
populations of plants and
animals.

Carbon
dioxide

Human activities that
increase carbon dioxide
levels include burning
fossil fuels and
deforestation.

Methane

Human activities that
increase methane levels
include raising livestock
(for food) and using
landfills (the decay of
organic matter released
methane).

Climate
change

There is evidence to
suggest that human
activities will cause
the Earth’s atmospheric
temperature to increase
and cause climate
change.

Effects of climate change

Rising sea levels
Extreme weather events such as severe
storms
Change in amount and distribution of
rainfall
Changes to distribution of wildlife species
with some becoming extinct

The total
amount of
greenhouse gases
emitted over the
full life cycle of
a product/event.
This can be
reduced by
reducing
emissions of
carbon dioxide
and methane.

There is a
global
consensus
about global
warming and
climate
change based
on systematic
reviews of
thousands of
peer reviewed
publications.

POND LIFE (COMMUNITIES AND
DISTRIBUTION OF SPECIES
Environment

The conditions surrounding an organism;
abiotic and biotic.

Habitat

Place where organisms live e.g. woodland,
lake.

Population

Individuals of a species living in a habitat.

Community

Populations of different species living in a
habitat.

Feeding relationships in a community
Producer

Primary
consumer

Secondar
y
consumer

Tertiary
consumer

Non-living (ABIOTIC) factors
that affect a community
Living intensity.
Temperature.

Living factors (BIOTIC) that
affect a community

Availability of food.

Moisture levels.
Soil pH, mineral content.
Plants

Animals

Extremophiles

Cactus in dry,
hot desert

Polar bear in
extreme cold
artic

Deep sea vent
bacteria

No leaves to
reduce water
loss, wide
deep roots for
absorbing
water.

Hollow hairs
to trap layer
of heat. Thick
layer of fat
for insulation.

Populations
form in thick
layers to
protect outer
layers from
extreme heat
of vent.

All food chains begin
with a producer e.g.
grass that is usually
a green plant or
photosynthetic algae.

Consumers that kill
and eat other
animals are predators
and those eaten are
prey.

Wind intensity and
direction.

New predators arriving.

New pathogens.

Carbon dioxide levels for a
plant.
Oxygen levels for aquatic
organisms.

In a stable community the
numbers of predators and prey
rise and fall in cycles.
Competition

One species outcompeting so
numbers are no longer
sufficient to breed

Plants in a community or habitat
compete with each other for light, space,
water and mineral ions.
Animals compete with each other for
food, mates and territory.

Organisms adaptations
enable them to survive
in conditions where
they normally live.

Interdependence

Species depend on each other for food,
shelter, pollination, seed dispersal etc.
Removing a species can affect the whole
community

Year 8 Knowledge organiser:
Tourism

Research: How much tourism is there in Norfolk? How is the current
crisis causing disruption to the industry? What can we do to help?
Key Ideas:

Topics covered

2. I can describe examples of tourism

❑ Investment

5. I can suggest ways tourism can be more sustainable

✓ Good and Bad effects of
tourism
✓ Resort changes over time
✓ Re-inventing a UK resort

❑ Infrastructure

3. I can describe good and bad impacts of tourism

✓ How has tourism changed?

✓ Tourism in Europe

❑ Resort
❑ Attractions

4. I can explain how a tourism resort changed over time

attractions

this Unit

1. I can define tourism

✓ What is tourism?

✓ Natural and man-made

Key Terms Used in

❑ Inward Investment
❑ Service Sector
❑ Seasonal Unemployment

Skills

Places and

❑ To locate tourism resorts in the UK and in

Environments

mainland Europe
❑ To use mapping to investigate features and
attractions

❑ To analyse a range of graph types to describe
changes in tourism

✓ Eco-tourism

❑ To construct a timeline of resort change

Designed by KMU for Open Academy 2019

❑ To write a detailed piece of extended writing

❖ Great
Yarmouth
❖ Blackpool
❖ The Lake
District
❖ France/Spain
❖ India
❖ Tanzania

❑ Resource depletion
❑ Decline
❑ Second Homes
❑ Honeypot Sites
❑ Congestion
❑ Renewable energy

❑ Safari
❑ Cruise
❑ Cultural
❑ Historic
❑ Business

❑ Eco-resort

Year 8 Local Fieldwork Project
- Norwich
Key Terms Used in

Key Ideas:

this Unit

1. I can define my local area

Create a project on
the following.
✓ What is Norwich like?

❑ Primary data

2. I can describe different areas within Norwich

❑ Secondary data

3. I can ask geographical questions about my local area

❑ Transect

4. I can test ideas and theories about my local area
5. I can report on the findings of my local area investigation

✓ Natural/man-made features

How is Norwich changing?
✓ Do geographical ideas and
theories work in Norwich?
✓ What are data types?
✓ How can I collect data?
✓ How can I present data?
✓ What does my data tell

me?
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Skills
❑ To use GIS (digital mapping) to describe/
locate my local area
❑ To use mapping to investigate features
❑ To collect primary (my own) data on my local

environment (could also be secondary data)
❑ To construct tables/graphs/sketches to record
observations
❑ To write a detailed analysis of results

❑ Hypothesis

Places and

❑ Sampling
❑ Bi-polar analysis
❑ Fieldsketch
❑ Pie chart

Environments

❑ Scattergraph

❖ Open Academy

❑ Correlation

❖ Heartsease

❑ Proportional symbols

❖ Norwich

❑ Averages

❖ Trowse

❑ Radar graph

(mean/mode/median)

❖ Riverside

❑ Conclusion

❖ Anglia Square

❑ Judgement

❖ Gentlemans

❑ Reliability

Walk
❖ Chapelfield

❑ Limitations

❑ Evaluation

German
Module 5: Gute Reise! (Have a Good Trip!)
Here is the vocabulary you will need for Module 5.

Remember, you can hear the German pronunciation by clicking on the 'Listen' links next to the
loudspeakers.

In

Listen

this Module you will learn how to:
•

talk about what there is / isn’t in a town

•

Buy souvenirs

•

Buy snacks and drinks

•

talk about holiday plans

•

Understand longer spoken texts.

Keep practising your German vocabulary on www.quizlet.com
• Either:
click on this link:

https://quizlet.com/_8iewzt?x=1qqt&i=25q2il
• Or:
use your class link to go directly to your Quizlet class.

German

Listen
Listen

Listen

www.textivate.com
Username: openacademy
Password: surname800
Go to 'my resourses' to find your work.

German

Listen
Read the Strategy Box
for ideas to link sounds
and spelling.

Click to add text

Listen

www.textivate.com
Username: openacademy
Password: surname800
Go to 'my resourses' to find
your work.
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